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The Classmate was originated and previously edited 
by the wives 01 the studenta of the General Line and 
Naval Science SchooL Ills now sponsored by the Officer 
Studenl,' Wive" Club ot the Navat POIlgraduale 
School. Material and opinions conlelne<l herein are 
those 01 the publisher' and ua nol to be considered 
an oHicla' •• pres.lon 01 the Department 01 the Navy. 
Becaus. 01 its function. a. an unofficial medium 10f' 
the Onicer StuDents' Wive,' Club, edvertinm.nll in the 
publication do not consmule an endor •• ment by the 
Department 01 the Navy 01 .. rYlee. edvertlsed. Written 
permission Is nec •••• ry to r.print any materlat heretn. 
Published at no COlt to the U.S. Government by Herald 
Printer., lOt Foam St., Monlerey, CA. 
The moothly deadUne IOf ALL copy to lhe Edilor, SMC 
2330, is the lsi of the month prior 10 the monlh 01 pub-
lication (November 1st to get into the December Issue). 
The deadline lor advertising copy Is the 51h 01 the month 
prior to Ihe monlh 01 publication. 
CONTENTS 
FOCUS OF THE MONTH FOOD 
Foods We Eat ..... .. .. . ... . . .. . ___ _ . .• __ . __ ..• __ . _ . . . .. 10 
Twinkies Taste Better Than Broccoli ... . ......• . . _ . . ..••..... _. 11 
Baking with Baby . _ ..... _ ... _ ..... __ ... _ .. _ .. _ .•• . _ .. _ . .. _. 13 
Navy Bleu _ ... . _ . _ .. _ .. ..• . _ . _ . _ .. .. . _ ... __ ....•. __ .. _ . _ .. 14 
Menu Planning ..... _ ...... _ ... _ ...•.. _ .... __ . . _ . __ .• . _ . . . . 15 
Peripatetic Palate ... . ____ .• ___ . __ •. __ . __ __ • _____ . _ •• _ .. _ 18-19 
Locally Grown ...... __ ..... __ ... . ..•....... _ . .. _ . _ .. _ .. _ 29-31 
Army Green .. ... _ . . _ ...... ___ ..... _ ........ __ . __ .••... _ . _. 33 
After School Snax ..... _ ....•.......• . . _ .. . _ . __ . . . . . . • . . . . .. 35 
OSWC NEWS 
President's Message ......... _ .•...... __ ...... _ ........ _ ... _ 3 
O.S.w.C. Activities . . ..... .. ... __ . . _ •. . . __ . _ . _ . _ .. _ . _ . . . . . 4-5 
O.S.w.C. Membership ..... . ..•... , ....... _ ...•........ _ .. _. 5 
Navy Relief ..... . .. _ .. _ . __ .• ___ . __ •• ___ . __ _ • ___ . ___ •• ___ . _ 7 
CLASSMATE FEATURES 
Eagle's Eye View ..............•.. . ....•. _ ..............•. _ 6 
Shopper's Guide .......... ___ . __ ___ . _ .• _____ .•. __ .. ___ .. _ . _ 7 
La Mesa Computer Club . . ..... .. _ .......• __ . _ .... _ . . . . . . . . . . 8 
PTA News ........ _ ..... . _. _ •• ____ . .•• ______ .• __ .. _____ .. _ 8 
NPS Computer Club ........... . •. .. .... _ • . ... _ .••... _ ... _ .. 9 
Out of Mischief . . ..... . .. _ .. _ .. _ . _ . . ..... . . . _ .. ___ . . _ . .. _ . . 12 
Belle : Holiday Traditions ... __ . ..• _ ......• __ _ .. _ .. __ .. _ . . . . 16-17 
Where It's Happening ....... .. .. . .. . .....•.. . _ .. __ . . . . . . . . .. 21 
Stormy Weather ............ . ...... . ..•.. . . . .. _ .. _ . __ . _. 20-21 
On the Trail - Asilomar State Beach ........ _ • _ ..... _ . .. _ . .. 22-23 
Panama Canal . _ ... _ .. _ . __ . . . . .... __ .•• ___ . __ • __ __ __ . .. 24-25 
Minding Your Own Business ... _ . _ . .. .. _ . _ • . . . _ . _ • __ . __ ... __ . 26 
Whale Watching Poem . _ .. .. .. _ .• __ ..... . . .. _ .. .•. ... ___ . . _. 28 
Kids Krafts ........... _ . _,' .. _ . _ • .•......• ___ . .. ••. _ • ... _ . .. 28 
Holidays of February ......•.... .. • _ ... .. . _ . . . . . _ • __ ..... _ . .. 32 
February Trivia .... _ . . _ •• _ . __ .•.. _____ • •• _____ • . . _ . _ . . . . . . . 34 
Cover Photo: by Mary Jane Drake 
1 
Bits and Pieces 
by Jeannine Cotner 
February is one of the rainy months 
on the Monterey Peninsula. For those 
stay-at-home days, there are articles 
in this month 's issue on baking with 
your children. And on those rare sunny 
days, take advantage of no tourists and 
go visit all those places you 've been 
putting off visiting such as: Roaring 
Camp and Big Trees Railroad (train 
ride through the redwoods) , Ano 
Nuevo (elephant seals' mating 
ground), Seventeen Mile Drive, and 
Pfeiffer State Park (Big Sur park, with 
many redwoods in which the kids can 
hide. Many hiking trails. Bring a lunch, 
picnic by the river and hike up to the 
waterfall) , and Hearst's Castle. 
I would like to extend an invitation 
to anyone interested in joining our staff, 
to contact me or any staff member. We 
need help in proofreading, editing, writ-
ing or layout. Next month 's issue will 
be our Welcome Aboard issue, if you 
would like to turn in an article on: your 
first impressions of Monterey; ideas on 
how to improve the looks of housing, 
etc., we will accept them gladly. 
\11" ~OF""" 'oN/ 






The following columns now need new authors: 
Peripatetic Palate - restaurant reviews 
Navy Bleu - original recipes 
Where It's Happening - listing of local special events 
In Our Midst - interviews with people who would be 
of interest to the readers 
Professors in Profile - interviews with NPS professors 
International Cookbook 
Out of Mischief - ideas to cope with kids 
Come join us at our next meeting!! March 6, 8 p.m. , Tower Room, Herrmann Hall. 
We'll provide the ideas and help you get started if you can supply the time to 
put the "bits and pieces" together! 
WE RENT FURNITURE 
Rent Desk 
$24 x 12 : You own it 
Per Month : Month 
Also Sofa - Chair 
Dining Sets - End Tab les 
Coffee - Dresser - Mi rror 
Nightstands 
Queen or Double Beds 
WE SELL FURNITURE 
All Types 
Quality for Less 
Living Room , Dining Room , 
Bookcases, Bedroom Sets, 
Rental Return Furniture 
* Special Orders 









A Time to Reflect 
by Debra Neal 
This is my time to reflect on the hap-
penings of O.S.W.C. since September 
1984 when my term as President 
began. Much has happened and it has 
been a term full of events for families 
interested in the Student's Wives' 
Club, a time of many friendships for 
me, and a time of many enjoyed experi-
ences. O.S.W.C. has continued to be 
the outstanding organization it has 
been for many years - looking to the 
needs of its members and making a 
warm welcome to the many newcom-
ers. It is an organization of friendships 
and of helping. 
We have continued with our popular 
programs which benefit La Mesa and 
NPS. To keep all our activities running 
smoothly, we have a large number of 
unselfish ladies who keep the commit-
tees rolling and who keep up with our 
member activities and other pertinent 
news about happenings at NPS. 
The O.S.W.C. Governing Board 
consists of 6 Executive Board mem-
bers, 21 committee chairwomen, 10 
curricular representatives, and 2 ad-
visors. Sometimes we make the mis-
take of saying that we give up our time; 
we offer it and our talents to be of ser-
vice to others. People do not give up 
their time to play tennis or take a class, 
likewise O.S.W.C. members do not 
give up their time to be of service. The 
time they give is well-spent. I would 
like all the Governing Board members, 
and those who have helped on various 
committees, who have helped make 
O.S.w.C. "live" since September, to 
know that I consider their help and con-
tributions vitally important. Each com-
mittee and representative is important 
to the existence of our organization. I 
thank all these ladies, especially Ann 
Johnson, Sheila Dietz, Judy Bewley, 
Jeannine Cotner, and Joan Burrill with 
whom I have worked so closely on the 
Executive Board. Much gratitude is 
also due to our advisors, Lolita Shaw 
and Marty Anderson, and our Honorary 
President Lorraine Shumaker for their 
support and wisdom. 
I also extend my deepest apprecia-
tion to the officers at NPS who support 
and assist us regularly. This group of 
generous persons include Comman-
der Buege, Assistant Director of Mili-
tary Operations, Mrs. Agnes Bomerito, 
Catering Manager O'Club, and all the 
wonderful people in these and other 
offices who assist O.S.W.C. in a large 
variety of ways. They all make our exis-
tence easier and more meaningful. 
O.S.w.C. will be continuing its 
myriad activities under the directorship 
of a new president. To her and the 
ladies with whom she will be working 
on the Executive and Governing 
Boards, I wish the very best of 






by Cyndy Garris 
NEW CLASSES 
Japanese Floral Art- Suzi Miller (372-4189) . Learn to arrange Ilowers in the 
classic style of Ichiyo Ikebana from an internationally licensed instructor. Three 
semesters cover beginning, intermediate and advanced design. Certificates 
awarded. Classes Or.d hour weekly. Members: $25 per month, non-members: 
$28 per month. 
Piano - Kazuko Mockett (624-9596) . I have been teaching in La Mesa Village 
for the past five years, and now I have little friends all around the world. Will 
teach in your home or mine. Members: $9, non-members: $9.50. 
DELETED CLASSES 
Beginning Traditional Heirloom Quilting - Emily Thompson (375-2097) 
Double Wedding Ring Quilt - Emily Thompson (375-2097) 
Elementary, Junior High, & Senior High Subjects - Kathy Lombart (384-
5304) 
Intermediate-Advancd Traditional Heirloom Quilting - Emily Thompson 
(375-2097) 
Lone Star Quilt - Emily Thompson (375-2097) 
Ukranian Easter Eggs - Emily Thompson (375-2097) 
CURRENT CLASSES 
Ancient Art of Marbling - Carol Blatt (375-6735) 
Arabic Language - Salwa Abdelsamad (899-0881) 
Beginner's Sampler Quilting Class - Pat Webb (375-8125 
Beginning Cake Decorating - Cherie Whyms (373-6551) 
Children's Creative Dance - Terri Grimshaw (624-3799) 
Crochet - Robin Phares (375-7853) 
Dance Aerobics for Children - Lisa Hegland (375-5806), 
Louise Nelson (375-4770) 
Early Parenting - Barbara Dickinson (375-2587) 
THE OSWC IS THE OFFICIAL STUDENTS' WIVES' CLUB OF THE NAVAL POSTGRADUATE 
SCHOOL FOR THE WIVES OF ALL STUDENTS_ In addition to sponsoring monthly activities such as 
luncheons, the Art Auction, etc ., they also sponsor small group activities (see list in this flyer) . Dues 
collected entitle you to members discounts on classes as well as the monthly issue of the Pink Flyer. 
To obtain membership, fill out the form below and send it wi th a check made out to OSWC to: Isabel 
Hoker, 1061 Spruance, Monterey, Ca. Phone: 375-1604; SMC 1656. 
SMC # _______ New Member ___ Renewal ___ Active ___ Associate ___ _ 
Last Name ___________ First Name _________ Phone ____ _ 
Husband's Name _____________ Rank _______ Service ____ _ 
Curriculum Date of Graduation _______ _ 
Address ____________________ Length of Membership ____ _ 
Are you interested in Committee work? Amount enclosed $ ___________ _ 
Do you wish to have your name, husband's name and service, address and phone number included in 
the OSWC membership directory? Yes No __ _ 
OSWCNews 
Exercise Class - Donna Staniec (373-6626) 
Fabric-Lined Basket- Leslie Barton (646-8023) 
Floor Exercise - Lisa Hegland (375-5806) 
Folk Guitar - Muriel Anderson (899-0752) 
Heirloom Sewing - Beverly Johnston (649-6478) 
Hula/Poynesian Dancing - LaVern Howard (373-5301) 
Jogging Clinic (Beginners) - Cheryl Sandvig en (372-6579) 
Kimekomi - Marie Johnson (375-3905) 
Moderate Floor Exercise - Lisa Hegland (375-5806) 
Needlepoint- Sally Dewey (624-2250) 
Net Darning Laces - Susan Darabond (372-9238) 
Piano - Nathalie Plotkin (373-5671 ) 
Piano & Guitar - Karen Rigdon (649-8752) 
Prepared Childbirth (Lamaze) - Nancy Myers (649-8098) 
Scherenschnill (German Scissor Culling) - Susan Darabond (372-9238) 
Smocking-Beginning to End - Billi Parus (649-6586) 
Soft Sculpture Dolls - Linda Sigmon (375-6847) 
Stained Glass - Debra Lovelace (384-7991 ) 
Stenciling - Faye Snyder (375-4802) 
Stretch - Lisa Hegland (375-5806) 
Suzuki Violin & Viola Lessons - Mildred Kline (624-9541) 
Tennis Instruction - Karen Stewart (373-3437) 
Tole Painting - Selma Moskowitz (373-5064) 
Traditions in Smocking - Beverly Johnston (649-6478) 
Trapunto Baskets - Pat Web (375-8125) 
TUTORS 
English - Bettye Jackson (646-9986) 
Grades K-6 & Special Education - Linda Williams (394-7125) o 
AN OPEN INVITATION 
THIS INVITATION IS EXT_ENDED TO ALL NEWCOMERS AND "OLDIES" TO 
COME JOIN THE O.S.W.C. (OFFICERS' STUDENTS' WIVES CLUB). WE 
HAVE MEETINGS ON THE FIRST MONDAYS OF EVERY MONTH AT 8:00 
P.M. IN THE TOWER ROOM OF HERRMANN HALL. THERE ARE SEVERAL 
COMMITIEE CHAIRMAN POSITIONS OPEN OR OPENING. IF YOU ARE 
INTERESTED. CALL ANY ONE OF THE BOARD MEMBERS IF YOU DON'T 
WANT TO WALK IN BY YOURSELF, AND WE'LL GIVE YOU A RIDE. 
JEANNINE COTNER 
375-5302 
Dr. Charles R. Unkenbach, D.D.S. 
General Dentistry 
Capt. Linkenbach was formerly the 
Director of the Naval Postgraduate School Dental Department 
1010 Cass St. 












the State of California 
FOREIGN 
AUTO PARTS 
PARTS & ACCESSORI ES FOR 
ALL IMPORTED CARS 
New - Rebuilt - Onglnal -Competition 
DISCOUNTS TO MILI TARY & STUDENTS 
REMANUFACTURED VW ENGINES 
EXCHANGE 
Short Blocks & Complete Engines 
For All Imported Cars 
The Most Complete Line of Foreign Car 
and Truck Parts Available 
Bosch Automotive Products 
600 E. Franklin 
(at Cortez) Monterey 
373·7781 
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The Eagle's Eye Gallery is open from 
11 :30 a.m. - 3:00 p.m. weekdays and 
from 6:00 - 9:00 p.m. Friday evenings. 
6 
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KINGDOM COME 
26386 Carmf>1 Rancho Lane, Carmel 
Phone 624-1290 
9 :30 t o 5:30 Mon . thru <;al. 
Bibles - Cod's Love Letter to You 
A Chri !o tian Shop w it h a non -
denomina tional theme! Bibles. GiflS, 
Books, Cards and Notes for all occasio n!. . 
A lso a fine collection of contemporary 
Jewel ry by James Avery Craf tsman , Inc. 
Preview Records and Ca ssettes in our 
listening center. 
o ur "Children 's and Youth Co rner " 




Mail or "Call Christy Collect" for Your 
Free Comprehensive Relocation Package. 
Name ________________________________________ ___ 
Address ________________________________________ _ 
City ___________________ State __________________ __ 
Phone ___________________ Rank ________________ _ 
Expected Date of Arrival ____________________________ _ 
MaxL.Hill 
Company .. , 
Hwy. 17 & Folly Road 
44 Folly Road 
Charleston , S.C . 29407 
Attention : Christy Wil l iams, Broker Associate 
Business: 803-571-5220 Home: 803-871-4330 
• 
Shopper's Guide 
The February issue has a large offering 
of special discounts and coupons for 
the NPS Community. Welcome to NPS 
and Happy Shopping! 




Butterfly Grove Inn 
Discount Coupons 
Chicken Coop Antiques 
Military Discount 
Computerland 
t 5% Discount to NPS Students 
Deb and Heir 
10% Military Discount 
Favalora Chiropractic Clinic 
Free Exam with Ad 
Gianni's Pizza 
$1.00 Coupon 




Mount Vernon Realty 
Free Trip to Buy 
Mum's Place 
Discounts on Furniture 
Precision Auto Parts 
Military Discount 
Realtors 
Helpful Advice to Major 
Military Communities 
Stage Coach Lodge 
Military Discount 
Classmate would like to welcome 
our new advertiser: Aris Export Co., 
Inc. 0 
"Accent on Color' 
Seasonal Color Analysis 
Wardrobe Planning for 
Men and Women 
Skin Care and Make-up in 
Your Personal Color Palette 
Appointments at Your 
Convenience 
Call Kathleen 646-1779 
New Cocktail Bar 





WE'LL HAVE IT READY! 















- « « 
- « : Come Visit the : 
: NAVY RELIEF THRIFT SHOP : 
: It has had a Facelift. : 
- -
: Thanks to all : 
: those who have helped. : 
« « 
: Many thanks to: : 
- Paul Miller -« « 
« Marcelle Molinari « 
« -: Mary Pagnello : 
- John Proud -« « 
: Judy Proud : 
: Barbara Sullivan : 
: Lynne Tungett : 
« Public Works « 
« -: Carla Wright : 
- -
.. Located behind Herrmann Hall, next to .. 
: the Barber Shop. Open Tues. & Thurs. : 
.. 1~12. • 
1***************************1 
Open for Lunch 
11 :30 a.m. Daily 
$1.00 OFF WITH THIS AD 
ON ANY LARGE PIZZA 
725 LIGHTHOUSE AVE. 




La Mesa School Computer Club 
The La Mesa School Computer Club 
offers a basic computer li terary course 
which includes word processing and 
programming. The Club meets after 
school and in the early evening Mon-
day through Friday. Children who are 
in kindergarten through fifth grade, that 
attend La Mesa Elementary School or 
who are a dependent of a NPS student 
are eligible to attend the La Mesa 
School Computer Club. The cost is $3 
per child, per course, with a $5 
maximum per family. Each course 
meets for eight sessions. The class 
size is kept to a maximum of ten stu-
dents, that is so each student can have 
their own Apple II terminal to work on. 
Each class has an instructor. Parents 
are encouraged to volunteer to help 
with supervision and learn while their 
children do. 
The club has just celebrated its first 
anniversary and now has over one 
hundred children enrolled per session. 
For more information, call Chip Cooper 
649-4067 or Mitch Harmon 372-1543. 
o 1400 Del Monte Boulevard. Sus ide. CA 93955 (4081394-5335 OR 1-800-325-2525 
• 24- ll our Rulaunnl 
• Handicap Facilities 
• Specia l E.xecutive Suites 
• Conrerence/ BanQuet Faci litie s 
• Downtown l\tonlere), - 10 Minutes 
• Swimming Pool 
• Beach 2 Blocks 
U(hJ('1, AR.E y~ oo"'€' ~ITH 
1'HAT f'l(oGR~M? 'T' ~E KIOS 
W A IoJT TQ SAY 6-ooD~hfJo('T" / 
SPECIAL RATE FOR 
NAVAL POSTGRADUATE SCHOOL $3900 Single (or Double) 
@. STAY!< IIIOSEMFREE' 
·' 2 & under 
855 BROADWAY, EA DE. 394-6301 




to visit a 
lamily slore 
.-, 
have solid wood 
and save $ 
Specializing in oak and o th e r hardwoods . ':;;:::::::;:1 




3 Monthly Payme nts Same As Cash To All NPGS Students 
• 
PTA NEWS BENEFITS OF MEMBERSHIP IN YOUR NPS HOBBY COMPUTER CLUB 
Next Meeting 
Feb. 21, 8:00 p.m. 
by LCDR Dave Smith 
Elections in May 
for PTA officers. 
For more information call 
Cherie Whyms 373-6551 
Have you ever wondered just what 
a computer club could offer its mem-
bers? You know, why should you or 
anyone else obligate more time in an 
already hectic schedule for one more 
meeting? Wel l, let me take a few mo-
ments of your time to explain just what 
your potential membership might pro-
vide for you. 
First, and potentially foremost, is an 
almost limitless quantity of technical 
assistance for those of you who al-
ready own a personal computer. For 
those of you who do not presently own 
a computer system, just consider the 
abundance of advice/help in choosing 
the "right" system for you to purchase 
when you do decide to purchase your 
system. Each and every month we 
have interesting and talented speakers 
who talk about every imaginable topic 
of current interest to computer users/ 
owners. Recently, Dr. William Godbout 
of Godbout Electronics (COMPUPRO 
A FULL 
SERVICE JEWELER 
, r/ re utrlflale CfJUIWlor/iJ-t 011/ 9talf 
INVESTMENT DIAMONDS 
CUSTOM DESIGN & REDESIGN 
REPAIR (WHILE YOU WAIT ON MAJOR STONES ONLY) 
WATCH REPAIR EAR PIERCING 
INSURANCE APPRAISALS (WHILE YOU WAIT WITH APPT.) 
ESTATE BUYING ENGRAVING 
PEARL STRINGING 
TRADE OR BUY SCRAP GOLD OR SILVER 
DESIGN & REDESIGN 
125 OCEAN VIEW BLVD. 
PACIFIC GROVE 
646-1922 
3106 DEL MONTE BLVD 
MARINA 
384-2211 
COMPUTER SYSTEMS) discussed 
the future of the S-1 DO buss standard 
vis-a-vis the IBM standard. His in-
teresting anecdotes explained much of 
the mystery of the Silicon Valley as 
well as the beginnings of many of the 
larger computer manufacturers of 
today. The meeting was attended by 
over 150 computer users in the Mon-
terey area which means that after the 
formal meeting adjourned, there was 
ample opportunity to visit with other 
computer users who use equipment 
similar to your own (we call these 
"SIGS" or Special Interest Groups-
these smaller groups normally meet 
right after the regular club business 
meetings to discuss system-specific 
questions and problems in a smaller, 
more helpful manner than would be 
possile during the larger club meeting). 
More tangible benefits of member-
ship take the form of some 400 disks 
of "public domain" software. This 
software is for the most part not 
copyrighted which means that the au-
thors normally waive any right to profits 
from the program as long as the au-
thorship information is distributed 
along with the programs themselves. 
Worthy of special note is MODEM? in 
all of its various forms and revision 
numbers, SWEEP for disk file archival 
purposes, PCSWEEP which is for the 
IBMPC's, PC-TALK 3 for the IBMPC, 
and the like. Members are encouraged 
to get these programs, and then to 
share them with any of their friends 
who are interested! All at very reason-
able copying fees (usually one disk is 
donated to the club and the member 
gets the program returned on his/her 
own disk). The point is not that the club 
gets rich copying disks, but rather that 
the librarian be recompensed for disk 
drive wear and tear and that as many 
of our members obtain the "pd" 
software as are interested in having 
same. Many times there are unique 
--
Cont. on p. 27 
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FOODS WE EAT 
by Ashlie Counts-Jenkins 
Everyone by now knows the food 
groups that make up a balanced meal 
and provide us with proper nutrition : <c=~~;~~~~~;:;~~~~~~ milk, cheese and eggs, meat, fish , 
beans and cereals, greens, fruits and 
root vegetables. Exactly how they in-
teract and in what quantities for the 
most advantageous results for every 
one of us is a puzzle we must try to 
solve for ourselves, keeping in mind 
our age, body type, activities, the cli-
mate in which we live, and the food 
sources available to us. It would be 
nice if someone cou ld present us with 
hard and fast ru les as to how and in 
what exact quantities to assemble the 
proteins, lats and carbohydrates as 
well as the small but no less important 
enzyme and hormone systems, the 
vitamins, and the trace minerals these 
basic loads contain so as best to build 
body structure, maintain it, and give us 
an energetic zest lor living ! 
Where to turn? Not to the sensa-
tional press releases that follow the 
discovery of fascinating bits and pieces 
about human nutrition; nor to the 
oversimplified and frequently ill-
founded data of food faddists that can 
lure us into downright harm. First we 
must search for the widest variety of 
the best grown, unsprayed foods we 
can find in their freshest condition, and 
then look for foods with rninirnal but 
safe pi Jcessing and preservatives and 
without synthetic additives. While great 
strides have been made in the storage 
of foods commercially and in the home, 
if fresh foods in good condition are 




Alteralions I" 1,_: 
of all kinds SpeClallzmg m 
Kmts 
Free Pickup and formal wear 
Delivery In Household Items 
La Mesa and Fl. ~.' 
Ord Housing ,; 
1:101 l.lSALLE AVENUE, SEASIDf. TELEPHONE 394-1457 
r------------- American Investors Company -
1275 "A" Street 
Hayward. CA 94541 
Specializing in Military OUicers & Their Families 
George C. Chobany 
Financial Planner 
467 Alvaradc. Suite 11 
Post OUice Box 2406 
Monterey. CA 93940 
'---- (408 ) 375-5600 ----------------' 
We can find in the U. S. Handbook 
on the Composition of Foods some of 
the known calorie, protein and other 
values based on the edible portions of 
common foods. Recent mandatory 
labeling information is of some help, 
although USRDA's are based on infor-
mation from a non-governmental 
agency, the National Research Coun-
cil , a source not acceptable to some 
authorities . But no one chart or group 
of charts is the definitive answer for 
most of us, who are simply not 
equipped to evaluate the complex re-
lationships of these elements, or to 
adapt them to the practicalities of daily 
living. Such studies are built up as 
averages, and thus have greater value 
in presenting an overall picture than in 
solving our individual nutrition prob-
lems. 
Nevertheless, by applying plain 
common sense to available data, it is 
plain to see that many Americans are 
privileged to enjoy superabundance 
and that our nutritional difficulties have 
to do generally, not with under- but with 
overeating. Statistics on consumption 
also bear out other trends: first, that 
we frequently make poor choices and 
eat too much of the wrong kinds of 
foods ; second, that many of us over-
consume drugs as well as foods. Medi-
cation, often a lifesaver, may, when 
used habitually, induce an adverse ef-
fect on the body's ability to profit fully 
from even the best dietary intake. 
Individually computerized diag-
noses of our lacks may prove a help 
in adjusting our deficiencies to our 
needs. But what we all have in our 
bodies is one of the greatest of mar-
vels: an already computerized but infi-
nitely more complex built-in system 
that balances and allocates with infal-
lible and almost instant decision what 
we ingest, sending each substance on 
its proper course to make the most of 
what we give it. And since nutrition is 
concerned not only with food as such, 
but with the substances that food con-
tains, once these essential nutrients 
are chosen, their presentation in the 
very best state for the body's absorp-
tion is the cook's first and foremost job. 
• 
Twinkies Taste Better Than Broccoli 
by Ann Malokas 
On the matter of good nutrition for 
children, "HELP!" 
Or should I say, "Less help. Please." 
We parents have a pretty good no-
tion of what we should be doing on the 
food front. If only the experts could 
agree ... 
We talk to our pediatrician who gives 
us some sage advice and makes us 
feel like we're on the right track. That 
is, until we hear the heart specialist on 
the Phil Donahue Show who tells us 
the incredibly nasty things cholesterol 
does to tiny bodies. Scratch 14 things 
off the previously approved list. 
Cooking by this time is getting 
mighty tricky. Enter the doctor of the 
newspaper medical column to put the 
whammy on a dozen more of our favor-
ite foods, the allergist who disapproves 
of preservatives and artificial colors, 
the psychologist who blames dairy 
products, the dentist who nixes several 
others, and two grandmothers who 
raised a gaggle of offspring to glowing 
adulthood with two more widely diver-
gent eating plans. 
And all the while this information blitz 
is dishing up data for us (and not a 
little confusion) , the children are put-
ting in their final word on the subject: 
They'll eat anything in a fast food wrap-
per and all cookies made by little elves 
living in a tree. 
How do we handle this mess? Very 
badly at times. Quite well at others. 
We look with appropriate disdain at 
the salt shaker and roll our eyes sky-
ward when the children eat nothing but 
hot dogs ·for five days in a row. 
We compromise, sweat, bribe, worry 
and threaten. 
We weigh ideas and theories against 
our own passion for peanut butter. 
We look properly askance at satu-
rated (or is it unsaturated) fats, white 
bread and powdered soft drink mixes. 
We make fruits into bunny-shaped 
salads and push carrot sticks instead 
of chips. 
We feel guilty every time we drive 
into Burger King or pass out Pop Tarts. 
We serve squash and eggplant and 
beets and rutabagas and make sure 
no one is looking when we put the left-
overs down the disposal. 
(And we save the two-pound box of 
chocolates till the children are asleep 
at night.) 0 
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OUT OF MISCHIEF squeeze until you feel better and until there aren't any lumps of butter. You may need to provide some help here. Then let your 
child form the dough into balls about the 
size of a walnut, and put them on an un-
greased cookie sheet. Butter the bottom of 
a small glass and have your child dip it into 
granulated sugar. Flatten each ball of 
dough, dipping the glass into sugar each 
time. Bake in a 350' oven for 10-12 min-
utes. Recipe yields 15 dozen. (It's always 
nice to have some dough on hand in case 
its one of those days!) Dough stores well 
in the refrigerator. 
by Lynne Tungett 
With this month's focus being food, 
cooking with children was the first thing 
that came to mind. Your child has prob-
ably watched you work in the kitchen 
from day one. So they are naturally 
curious what goes on there. You can 
start some simple things with them as 
early as one year old. Children feel a 
great sense of accomplishment when 
they are allowed to help. So take those 
few extra moments to let them stir the 
brownie batter or pour ingredients from 
the measuring cup into the mixing 
bowl. 
The choices of recipes to use with 
children is bountiful. Even more fun 
12 
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than making something in the kitchen 
to eat is to cook something to play 
with!! 
Homemade Play Dough 
(from the kitchen of Leslie Bloxham) 
2 cups cold water 
1 cup salt 
2 cups flour 
4 tsp. cream of tartar 
Stir all ingredients over medium-low 
heat until mixture thickens (only takes a 
few minutes) . Add food coloring of your 
choice. For a special treat add cocoa pow-
der to make the play dough brown, a great 
color for molding horses and bears. 
A nice feature of homemade play 
dough is that it does not dry out as 
quickly as the commercial brands. You 
will also feel safer when some of it gets 
eaten, which it always does, that there 
are not toxic ingredients. 
Here is a quick recipe to use with the 
kids when its been one of "those kinds 
of days". Great for two-year aids. 
Aggression Cookies 
6 cups oatmeal 
3 cups brown sugar 
3 cups butter OR 
3 cups half butter/half margarine 
1 Tbsp. baking soda 
Combine all ingredients in a huge bowl. 
Let your two-year old mash, knead, and 
Another recipe your child can help 
you prepare is Knox Blox. It is a nutriti-
ous snack and is not messy to eat, like 
M & M's, it "won't melt in your hand". 
Knox Blox 
3 pkg. of small Jello dissolved in 3 cups 
boiling water 
4 pkg. of Knox gelatin dissolve in one 
cup cold water 
Mix Jello/water and Knoxlwatertogether 
Add 1 Tbsp. vinegar 
Pour everything into a 9" x 13" pan. Put 
in refrigerator until solidified. Great for pic-
nics! 
Although it will take twice as long to 
cook with your children (as it does ev-
erything else with them) , the JOy of the 
shared experience will be remembered 
for many years. So let them try their 
hand at the egg beater, or using 
novelty-shaped cookie cutters on the 
old stand-by sugar cookies. 0 
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"Uh, uh ... mm, uh, uh ... ga, da, 
da, ah, da, da" and a big smile spread 
over my little one's face . What are we 
doing? We're baking! Yes, I conceived 
and bore a child who likes to explore 
everything and the kitchen is her favor-
ite room. 
Clunk, clunk . . . w, whir-r-r, bang, 
bang. Ah yes, Jennifer has the plastic 
bowl drawer open ... again. I walk into 
the kitchen, and what do my wondering 
eyes see but Jennifer, my angel, with 
all thirteen bowls and their lids scat-
tered playfully about. She spots me at 
the door, gives me a big grin, says "Da 
da da," and holds up a bowl. 
Well , I guess it's time to get started. 
I pick Jennifer up; we pull out the beat-
ers, her little eyes giving all the neat 
"gadgets" the once-over in the utensil 
drawer, and we're off. Let's see, I think 
we'll make an angel food cake today. 
Of course, opening the pantry cup-
board is always a challenge. It's a race 
to see if I can get out what I need and 
close the door before Jennifer spots 
the napkins and has them shredded 
all over the place. My friend Barbara, 
who teaches a child development 
class, says it's a sign of wanting to feed 
herself. She feeds herself all right! She 
puts pieces of the napkin in her mouth 
faster than I can get what's already in 
there out! Pat, pat, pat . .. I hear her 
·Iittle hands hitting the floor. Scrunk 
goes the child safety latch as I close 
the door. Whew ... I made it. 
I look down at my little one who has 
managed to sit in front of my feet as 
she stares up at me pitifully with her 
baby blue eyes. "Poor baby," I say. She 
then holds up her hand "Indian-style", 
grins, and makes a mad dash to the 
bowls again. I manage to get the egg 
mixture and water in and then turn the 
mixer on low. ·"Uh, uh .. .". Glancing 
down I see Jennifer bouncing up and 
down, smacking her lips as she goes. 
Baki ng With Baby 
by Debbie Schlechte 
That's my signal to pick her up so she 
can watch the mixer. She watches for 
a while then I put her down. Once the 
mixer is turned up to a higher speed 
she "uh, uh 's", bounces up and down 
wanting to be picked up again. I pick 
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her up and she smiles at the bowl going 
around and around. Then she smiles 
at me and I smile at her. She pats my 
shoulder and squeals with delight. I 
give her a big hug and a kiss and say, 
"sweet baby" in my highest pitched 
voice . Then she willingly lets me put 
her down and I finish the cake. 
After pouring it in the bundt pan and 
sliding it into the oven, I reach for the 
bowl and spatula. (The best part of the 
cake has always been the cake layer 
mixture to me.) I scrape a little of the 
mixture onto the end of the spatula and 
have a taste. "Mm-m, m-m, m-m-m," 
Jennifer has grabbed my pant leg and 
is tugging it as she bounces. You 
guessed it - it's her turn to have a 
taste. Her eyes light up as the spatula 
full of mixture comes her way. She has 
a taste, getting as much as she can 
into her little mouth, grins and bounces. 
If you haven't noticed by now, Jennifer 
is a very happy little girl and she 
bounces when she's happy. "M-m, m-
m," 'I want more please', she says in 
her own way, so we take turns licking 
the bowl clean. Of course, she gets the 
last taste and I always show her that 
it is all gone. That way we keep peace 
and she doesn't cry to have more ... 
sometimes. I wash her mouth and 
hands that are now sticky from trying 
to "help" Mommy clean the bowl. 
Then we sit at the piano and play 
and sing while the cake bakes or we 
play games. As you know, life is never 
dull with an active eleven-month-old 
who is walking. Once the cake is baked 
and cooled we start on the .. . let's rest 
awhile. I don't think we'll make the 
frosting today. I'm sort of . . . (yawn) 
... . tired . Maybe I'll have "Aunt Marge" 
or "Aunt Lisa" over to help with the 
frosting tomorrow. Of course, if they 
decide to help us make valentine 
cookies . .. "uh, uh", "da, da" won't we 
have fun. 0 
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This month's column is comprised 
of recipes for quick and easy appetiz-
ers acquired from military wives I have 
known at our various duty stations. 
The first is quick but elegant. 
Shrimp Mold 
(Janet Powers) 
1 cup chopped celery 
1 cup onions, chopped 
1 can cream of mushroom soup 
1 can whole tiny shrimp with liquid 
8 oz. cream cheese, softened 
1 pkg. Knox unflavored gelatin 
Don'l add until later: 
1 cup mayonnaise 
Mix first six ingredients together in 
saucepan. Bring just to a bOil, remove from 
heat and add 1 cup mayonnaise. Pour into 
mold. 
Refrigerate for at least four hours or over-
night. 
This is a great dip for fresh vege-
tables: carrots, celery, broccoli , mush-
rooms, green pepper cau liflower, and 
more. It can also be used for chips! 
1 Ig. (8 oz.) softened cream cheese 
1 sm. (8 oz.) sour cream 
1 envelope Good Seasons Italian 
dressing 
% to 1 'h tsp. curry powder (according 
to taste) 
Mix the four ingredients in blender. Chill. 
Arrange vegetables on platter. Place dip in 
small bowls and place in center of vegeta-
bles. 
This is an old favorite and is guaran-
teed to disappear fast! 
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Home of the Five Napkin Burger 
and Parlor Car Cocktails 
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Larry, Peggy & Cindy 
Sweet & Sour Meatballs 
1 lb. ground beef 
2 eggs 
% cup milk 
2 tsp. Worchestershire sauce 
pepper 
% cup bread crumbs 
garlic 
onion flakes 
sprinkle parmesan cheese 
Sauce: 
10 oz. jar grape jelly 
12 oz. jar chili sauce 
Mix first 9 ingredients together. Roll into 
balls and bake at 350· for 30 minutes on 
an ungreased baking sheet, turning meat-
balls at least once. Serve warm. 
Sauce: Mix jelly and chi li sauce together. 
Heat in fondue pot. Stir until smooth. Add 
cooked meatballs. 
I love batter-fried vegetables and 
this is a quick but delicious recipe for 
them. It tastes the best wi th mush-
rooms, but can also be used with zuc-
chini slices or broccoli. It is also a good 
batter for shrimp or squid. 
Tempura Batter 
1'h cup Bisquick 
1 egg 
3/4 cup ice water 
1 jar Kraft horseradish sauce (the 
kind with mayonnaise) 
Mix Bisquick, egg and ice water well. Dip 
vegetables and deep fry immediately. 
Serve while warm. Dip in horseradish 
sauce. Yummy! 
This is another appetizer that always 
disappears fast. It is from Wanda Eck-
rich whose husband is also at NPS. 
Salami Rollups 
3 oz. cream cheese, softened 
'12 tsp. dry mustard 
1 pkg. Oscar Mayer hard salami 
3 drops tabasco 
1 Tbsp. chopped chives 
2 Tbsp. minced parsley 
3 Tbsp. mayonnaise 
salt 
Mix all ingredients except salami to-
gether. Spread on salami. Roll up. Chill. 0 
MENU PLANNING 
(Or Let's Eat Out) 
The PS Officers Club is help-
ing to participate in national 
awareness of not drinking and 
driving. 
by Ashlie Counts-Jenkins 
and then making my shopping list from 
the menus. I've yet to begin. It seems 
like a monumental task that looms be-
fore me and belonging to Procras-
tinators Anonymous doesn't help. I've 
actually met people who do make 
menus and shop from a list, not buying 
anything unless it's on their list. I think 
they should be nominated for saint-
hood, at the very least! 
Food. The first thing that comes to 
mind is cooking. UGH! Trying to come 
up with a menu for 365 days of the 
year is one of the things I dread most 
in life. One of my New Year's resolu-
tions (besides the one not to make res-
olutions) was to try and get myself or-
ganized in the kitchen. Now, I don't 
mean physically organized, I've tried 
to do that; you know, the microwave 
cookware under the microwave, pots 
and pans by the stove, dishes and sil-
verware close to the table, and those 
items used once in a blue moon over 
the refrigerator. So far, in that area, so 
good. What I'm talking about is trying 
to plan menus for a two-week period, 
My poor family will have to eat the 
whim of the moment until I can moti-
vate myself to go through my thirty or 
so cookbooks (I knew they would come 
in handy some day!) and start making 
menus. Unitl then, thank heavens for 
the instant defrost of my microwave! 
As a designated driver you are 
given free soft drinks and nonal-
coholic beverages for the even-
ing. You also receive a discount 
coupon for future food purchases 
at the club. 
o 
COMMISSIONED OFFICERS AND FACULTY CLUB 
The Naval Postgraduate School Officers' and Faculty Club is among the finest in the Navy. Its 
services are provided to all active duty officers of the Armed Forces, faculty members and other 
specific groups. BankAmericard and MasterCharge are accepted for package store, evening food 
services and EI Prado Cocktail Lounge. 
Continental Breakfast is available in EI Rancho from 0700-1030 Monday through Friday. Breakfast 
for Essential Feeding is available in EI Prado from 0645 to 0745 Monday through Friday and on 
Saturday from 0800-1000. Dinner is availabl Monday through Thursday in EI Prado from 1730-2040 
and from 1730-2100 on Friday and Saturday. Dinner is also available on Sunday from 1730-2100. 
Lunch is available in EI Prado Monday through Friday 1100-1300; in the Trident from 1100-1330 
Monday through Friday, and in EI Rancho Cafeteria 1100-1315. Sunday Brunch is served from 
1000-1300. 
Attractive rooms at the Club are available for private parties, and the Club will provide prepared 
menu selections for home parties. For details call Agnes Bomarito at 372-0875 between 0900-1630 
Monday through Friday. 
Remember to make reservations early and do let the Club know if you must cancel them. 
GUARANTEE ON 
PARTY RESERVATIONS 
Private parties in our dining 
rooms for which reservations 
have been made for 20 or more 
persons, must sign a contract (at 
least 24 hours prior to the event) 
guaranteeing 95% attendance. 
NPS PACKAGE 
STORE - 373-7511 
- is located adjacent to the 
Post Office, near parking lot "E" 
at the rear of Herrmann Hall. 
Beer, liquor. wine, mixers, and 
bar accessories are available. 
Tuesday-Saturday 1000-1700 
Open Friday evening until 6 
p.m. 
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Home is Where the Heart is ... 
A Tradition in Season Decorating 
by Belle 
It's Valentine's Day. Here are a few 
ideas to help awaken sleeping hearts, 
melt frozen hearts, and soothe aching 
hearts. Sweet reminders - handmade, 
of course - of your devotion are as 
easy as falling in love. 
1. For your door make a Baby's 
Breath Heart Wreath. All you need is 
a piece of plastic foam about 4 inches 
thick. Cut out a heart shape. Arrange 
baby's breath sprays all over the heart. 
Put a wire between lobes for hanging. 
Make a multiple loop bow from ribbon 
and insert into wreath. For an added 
touch, put red baby rose buds through-
out the wreath . 
2. Take a grape vine wreath or a 
straw foam wreath. Wrap with red rib-
bon and insert red hearts, cupids , or 
red roses for added "Love" effect. 
Antiques and Fine Old Furniture 
16 
Central Coast's Largest 
Direct English Importers 
Open Daily 
20241'remolll Blud . Seaside, Q\ 93955 · (408) 1')+ ;039 
3. Buy heart shaped cookie cutters. 
Fill with your favorite scented pot-
pourri . Wrap with lace and bind with a 
velvet ribbon and bow. 
4 . For an added fragrance for your 
kitchen, get 3 or 4 cinnamon sticks. Tie 
off with a bouquet of small flowers, 
baby's breath, and red bow. 
5. Create a heart-shaped hat and 
coat rack. Simply cut connecting 
hearts from a piece of pine. Glue in 
pegs and paint a glowing color of red . 
6. Line your favorite basket with Val-
entine print material. Fill with heart 
suckers, cinnamon red hots, and 
chocolate candies. Stick cupids, 
hearts, and other Valentine motifs in it. 
7. Buy heart-shaped balloons and 
make a balloon bouquet. 
8. For an added token of your love 
to your family, prepare them a Red Vel-
vet Cake 
'h cup shortening 
1'/2 cups sugar 
2 eggs 
2 oz. red food coloring 
2 Tbsp. cocoa 
2% cups all purpose flour 
1 scant teaspoon salt 
1 cup buttermilk 
1 tsp. vanilla 
1 tsp. baking soda 
1 Tbsp. vinegar 
1 tsp. butter flavoring (optional) 
Cream together shortening, sugar, and 
eggs. Make a paste with food coloring and 
cocoa. Add to mixture. Sift together flour 
and salt and add to mixture along with but-
termilk and vanilla and butter flavoring. Mix 
well. Alternately add soda and vinegar but 
DON'T beat hard, just blend. 8ake in 9" 
round pans in 350' oven for 30 minutes. 
ICING 
1 box confectioner's sugar 
1 stick butter 
1 8 oz. package cream cheese 
1 cup pecans 
Miss all ingredients well. Frost a cooled 
cake. 
HAPPY EATING!! 
ENJOY YOUR VALENTINE'S DAY 
1985!!! 
... More Traditions in Holiday Decorating 
The traditional menu for this day in-
cludes corned beef and cabbage, 
potatoes, and green beer if it's an infor-
mal get-together, or Irish coffee if you 
wish to add a more elegant touch. 
Some decorating tips follow. START 
A TRADITION!! 
1. A non-floral centerpiece can be 
effective for a special event. This dis-
tinguished decoration, a salute to old 
Erin, is simply a green bowler resting 
on an isle of plastic foam. For the base, 
use a sheet of plastic foam in a rectan-
gular shape, or if you are more artistic 
and realistic, cut the foam in the shape 
of the Emerald Isle. Wrap candy pipes, 
harps, and shamrocks in clear wrap 
and arrange on the brim of the bowler. 
Place pipes wrapped with green bows 
on each corner of the foam. Place 
green foliage under the base all around 
the edges. Use vivid green tablecloth 
to strengthen the holiday decorating 
theme. 
Even though it is not a national holi-
day, and even if you are not from 
County Cork, St. Patrick's Day offers 
a happy excuse for entertaining friends 
and relatives . 
To begin with, use lots of green in 
your decorating scheme. Add to this 
the traditional motifs that go along with 
this special day - shamrocks, clay 
pipes, potatoes (a reminder of the 
potato famine in Ireland that resulted 
in many of the sons of Erin leaving the 
old sod), bowlers (like a derby hat) , 
and leprechauns. 
If you have dinnerware with a green 
design, now is the time to use it; if you 
haven't, you can always find paper 
plates and cups with a St. Patrick's 
motif. And don 't forget to let the Irish 
coffee goblets be an important part of 
the total theme. 
2. A great centerpiece to set the 
stage for your St. Patrick's Day meal 
is simple to do. On the center of your 
table, place a bowl with a pedestal 
base. Fill it with Irish potatoes. On the 
top of these place clay pipes berib-
boned with green bows, and trailing 
sprays of shamrocks or other green-
ery. 
3. Create a large clay pipe. It's sim-
ply a clay flowerpot covered with papier 
mache. To fabricate the pipe, use a 
7'12" diameter clay flowerpot, and at-
tach a pipe stem with tape. To make 
the stem, use a cardboard tube about 
2 inches in diameter with one end an-
gled to fit the side of the pot. Cover the 
pipe with papier mache, and paint it 
brown. Place a thriving shamrock plant 
(in its pot) into the plant container so 
it appears to be bursting out of the top 
of the pipe .. 
4. It takes only a few minutes to 
make green pipe cleaner napkin rings. 
Use green pipe cleaners and bend 
them around a 2" cardboard mailing 
tube. Twist the ends on the pipe clean-
ers to form a shamrock shape design. 
ERIN GO BRAGH!!! 0 
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It's the month for valentines and for 
Classmate's celebration of food . Take 
a love to lunch! 
If you should happen to catch a 
warm, sunny day, try dining on the 
deck of The Other Place, in the Barn-
yard upstairs from Andre's. The vari-
ous times we have eaten there we 
have sampled the fish and chips and 
calamari and chips (absolutely yummy, 
not too much breading). wonderful 
salads, rich creamy soups and a good 
selection of sandwiches. Our children 
give this restaurant three stars for the 
bigger than Big Mac hamburgers. 
Prices for the lunch entrees average 
about five or six dollars. Alcoholic bev-
erages are available. Lunch here will 
put you in fine fettle to shop more at 
the Barnyard. If the weather turns 
yucky, it's a nice place to eat inside too. 
The Tinnery across from Lovers 
Point in Pacific Grove presents price-
less bay views along with the menu 
by the Classmate Galloping Gourmet 
selections. I usually choose the fresh 
fish special which changes daily ac-
cording to availability, but have also 
enjoyed the Greek salad and the Italian 
salad (two hearty, full meal salads), 
and the fish and chips (very light and 
crunchy). Our hamburger gourmets 
give the specialty burgers high marks 
(Mexican Burger, Greek Burger, 
Hawaiian Burger, etc.). The menu also 
includes crepes, omelettes, soups and 
other sandwiches. Lunch prices gener-
ally start at about $5. Alcoholic bever-
.1 "s 
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ages are available. 
The Point restaurant at Heritage 
Harbor at the end of Fisherman's 
Wharf has a huge menu, but, I confess, 
the three times I've been there, I have 
never looked farther than the salad bar 
description. Those who like to pig out 
on salads (on the assumption that 
we're gaining health, not weight) , 
should make reservations here soon. 
If you are thinking lettuce leaves and 
chopped carrots, think again. There is 
a huge selection of fruits , marinated 
vegetables, sliced meat, chicken legs, 
seafood salads and the largest selec-
tion of pasta salads that I've ever seen. 
The price of the salad bar (about seven 
dollars) includes garlic toast, as much 
salad as you can pack away, and - a 
drum roll , please - an all-you-can-eat 
frozen yoghurt bar as well. All this is 
also served with another of Monterey's 
priceless bay views. Wine, beer and 
cocktails are also served. 
Sandwich fans don't need to look far 
for lunch. Mama Mia's on 10th Street 
(right down the street from Spanagel 
Hall) serves huge, wonderful crea-
tions. They have a variety of meats, 
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breads and cheeses to be made into 
almost any combination you could 
want. They don't skimp on anything. A 
sandwich for under three dollars is eas-
ily big enough for two hearty appetites. 
This is a take-out place. Add some 
drinks and chips to your order and 
head for the beach. 
¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥¥~ 
,.. ,. ame.dCantal UNLIMITED MILES iC 
,.. 1::- ,..: From $18.95 iC 
~ :"c1H!9sc~~t INC ! 
,.. 801 AIRPORT RO .. MONTEREY CALL 649-1611 iC 
,.. 8:00 a.m to 5:006lim .. Sa t.til l noon For Details iC But our all-time favorite for lunch is 
the Siamese Bay Restaurant, on 
Webster Street, serving authentic Thai 
cuisine. As this was recently reviewed 
in Classmate I won't get too specific, 
but it definitely deserves another men-
tion. Anything on the dinner menu is 
available for lunch and there is also a 
large selection of lunch specials. For 
under four dollars they serve the most 
marvelous combinations of rice, meat, 
fish and vegetables, flavored to perfec-
tion in degrees of spiciness ranging 
from mild to super hot. Those who like 
the spicy dishes, as we do, will want 
to save room for the homemade 
coconut ice cream. Beverages include 
delicious hot tea, wine, the usual soft 
drinks and both Thai and American 
beer. We'll probably see you there! 0 
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FREE AIR TRIP TO BUY 
WE WILL REIMBURSE YOU, AT SETTLE-
MENT, FOR ONE ROUND TRIP AIR FARE 
TO WASHINGTON IF YOU BUY 
THROUGH MOUNT VERNON REAL TV 
AND BOB GREEN. (Super Saver rates) 
THIS IS A NO-STRINGS OFFER!! !!!!!!! !!!!! !! 
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Stormy Weather 
by Ann Malokas 
Mothers don't get sick. 
We don't have time. 
There's not much in it for us. Note 
who must clean up the messes and 
who is chief purveyor of chicken soup. 
(You know you 're really a mother when 
you're feeling woozy and dizzy and 
have to make your own cup-a-noo-
dies - as soon as you finish folding 
laundry.) 
Then again, maybe we spend so 
much of our lives looking green around 
the gills and ragged around the edges, 
dragging our tails behind us that no-
body notices - not even the whiz diag-
nostician who can usually pick out a 
chicken pox at fifty paces. 
Alas, 'mid flu season with so many 
free floating bugs out to get us, comes 
the moment of truth . The muscle aches 
CHIROPRACTIC- THE DRUGLESS 
& NON-SURGICAL TREATMENT 
OFTEN RESTORES HEALTH . EVEN 
AFTER OTHER METHODS FAIL. 
20 
FREE 
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are not the usual carrying-in-the-
groceries kind of pain. The stomach 
whim whams. We've discovered a 
month's worth of a son 's dirty socks, 
it's true, but this is something else. The 
tired feeling is obviously beyond the 
yawns of ten sleepless years. The 100-
pound head .. . The sandpaper throat 
... The blurry eyes ... The plugged 
up ears ... The non-functioning nose 
Could it be that the champion dis-
penser of non-aspirin pain relief needs 
a few herself? Maybe when the Brown-
ies finish covering coat hangers, the 
pre-school carpool is delivered, the cut 
knee is bandaged, the neighborhood 
hunger pangs have gotten the cookie 
cure, the roast is basted and the dinner 
guests have gone home. 
It's almost always a virus that attacks 
moms, not a handy illness of bacterial 
origins that can be zapped in an instant 
with the latest miracle drug. No, our 
brand of the crud is one of those things 
that responds (?) only to fluids (there 
isn't that much Diet Pepsi in the world) 
and bed rest (they've got to be kidding) 
and if we'd just have patience the body 
would cure itself. 
We have patience all right. The 
families don 't. What they have is obli-
gations, soccer practice, dental ap-
pointments and appetites set for a six 
o'clock dinner call . Instead of stretch-
ing out on the davenport to hallucinate 
in our feverish stupor, we are getting 
ready for the Cub Scouts due in a half 
hour and the PTA board meeting im-
mediately thereafter. 
Another thing we mothers seldom 
get is one of those zingers that takes 
ten pounds off a body in less than 24 
hours. No way. We get the symptoms 
that are relieved with half a bag of 
cheese chips and a bowl of daiquiri 
sherbet. 
Our children's reaction to any out-
ward and visible signs of a mommy 
malady are totally unhelpful. They 
seem fairly evenly divided between two 
.. 
groups. Some offspring will ask us why 
we're holding our heads, moaning, but 
before we can answer, will remind us 
they need a dinosaur costume the next 
day. The others will picture imminent 
orphanhood with evey sneeze, leading 
us to try to double dutch so the fans 
know we aren't terminal. 
• • • • • • • • • • • • • • • • • • • • • • • • • • • • 
Children in both groups - or every 
child alive - figure in a flash that if Mom 
is feeling poorly this would be a dandy 
time to crayon on the walls or pour all 
the shampoo into the toilets or try out 
those nifty new barber shears. 
And where are the Daddies while all 
this is going on? Floating on the Indian 
Ocean . .. or deeply involved in playoff 
games . .. or taking finals .. . or at a 
crucial point in thesis research ... or 
throwing up themselves (difficult times 
often come in sets .) 
I don't plan to get sick this season. 
There's no place for it in my 
schedule. 
































by Jeannine Cotner 
February 
44th Bing Crosby National Pro-Amateur Golf Tournament 
Joan Fontaine: 8:00 p.m. Sunset Center, Carmel 
OSWC Governing Board : Tower Room 8:00 p.m. 
Classmate Meeting : Tower Room 8:00 p.m. 
Great Performances: Robert Goulet. Sherwood Hall , Salinas 
OSWC Installation of New Officers - Wine Tasting: 
La Novia Room 
John Steinbeck Birthday Celebration: Salinas 























Please pass the chewable vitamin C! 
o 
• • • • • • • • • • • • • • • • • • • • • • • • • • • • 
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On the Trai I ... 
Asilomar State Beach 
by Marie B. Johnson 
I am an inveterate whale watcher. 
Few things in life equal the thrill of see-
ing one of those great, gray creatures 
up close. I am also a cheap whale 
watcher. As such, I am always on the 
look out for good places to spot whales 
that won't cost me much. Asilomar 
State Beach is one such place. 
During the last break a small party 
consisting of two mothers, two two-
year olds, one not quite four-year old , 
and one six-month old headed out to 
Pacific Grove and Asilomar. We had 
chosen a beautiful sunny day and all 
the little ones were wound up. Robbie 
wanted to see "doggies", i.e. sea lions; 
Tess was convinced she would see her 
"friend" whale; Kate just wanted to go 
to the seashore; and Sean wasn't old 
~t. . ' We use . -PO -•• > ""'a~. 
• 35 mm BW and color developed and 
printed overnight 
• Overnight slide processing 
• Custom color enlarging - type C 
from negatives, type R from slides 
• Professional quality BW/ custom 
enlargements 
(Photo by M. Johnson) 
• Copy and restoration of your treasured fam ily photographs 
• And many other services 
CLASSMA TE's Exclusive Processor 
Quality Photo Finishing Is Our Only Business 
372-6337 Hours: Mon.-Fri. 9:00-5 :30 
580 LIGHTHOUSE (corner of Hoffman St.), NEW MONTEREY 
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enough to care . I would have been 
happy to see one whale and as many 
pairs of dry feet with which we left La 
Mesa. We managed on all counts, ex-
cept for the sea lion. 
One of the big attractions of Asilomar 
is the tidal pool. A large portion of the 
beach is taken up with these pools. 
Little ones are always fascinated with 
the variety of shells, both empty and 
occupied, and with the plant life found 
in a tidal pool. I find it a good way to 
explain about our environment as the 
children always react, usually nega-
tively, to the occasional piece of trash. 
As young as two, children love to try 
to pick shells out of the water and com-
pare colors and sizes. We collected 
quite a pile, most of which we left where 
we'd found them. 
We spent some time scrambling 
around on the rocks, looking at the vari-
ous plants growing there and watching 
for sea gulls. Not being an ornithologist 
and not having a bird guide with me, I 
can't tell you exactly which breeds fre-
quent Asilomar. We saw at least four 
different types, all of which were 
greatly interested in ·the cracker 
crumbs which an elderly couple were 
placing out on the rocks for them. Rob-
bie decided to "love" a gull and actually 
got within two feet of the bird before 
turning around. I don't know whether 
it was the cold look the bird gave him 
or the fact that his mother wasn 't hold-
ing on to him that turned Robbie back. 
Either way, it's impressive to be that 
close to a large bird when you're only 
two. 
While climbing around on the rocks, 
we kept one eye open for the whales. 
For about the first hour we didn't see 
any and then there were spoutings. 
The younger children weren't quite 
able to distinguish the whales from the 
surrounding water but Tess, our almost 
four-year old child, was able to spot 
several of the larger ones. All during 
our picnic lunch we watched as the 
• 
whales moved slowly along the coast. 
It was quite a sight. 
Asilomar also has a fine beach area, 
complete with surfers who seemed to 
be riding some fairly nice waves while 
we were there. As is true for many 
beaches on and near the Monterey 
Peninsula, swimming can be hazard-
ous. There are rip currents and no 
lifeguards. I would not recommend it 
for swimming with small children. 
There are only a few rules at Asilo-
mar. Fires are not allowed and dogs 
must be leashed. Trash cans are avail-
able at all the parking areas. 
Asilomar State Beach is a nice place 
to get away for a few hours with or 
without the children. We had no trouble 
maneuvering among the rocks with 
small children, and older children 
would certainly enjoy exploring more 
adventurously. There are multitudes of 
small coves to be explored, cliffs (small 
ones) to climb, birds to watch, and of 
course in season, whales. -- ""-
--How to Get There: 
Currently, your best bet is to take 
Highway 1 south from La Mesa, exiting 
at the sign for Pacific Grove, California 
68, and Asilomar. Just follow the high-
ihey \'Y\o..~e me. 50 
<U'\3ry ! Thei r be~", o.yen't 
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(Photo by M. Johnson) 
way into PG and, staying in the left 
lane, follow the signs to Asilomar. 0 
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COMEVISITWITH US 
We are a non-denominational, 
self-supporting church for every-
one, of all ages, of every faith or 
persuasion. Listen to our choir. 
Hear a solid, relevant sermon. Be 
entranced by sun-drenched or 
mist-shrouded hills. Walk through 
our famous rose garden. After the 
service join us in friendship and 
refreshment. It's a great way to 
start any Sunday. It could make 
your day . .. and ours. We all need 
each other. 
Phone: 624-8595 
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THE PANAMA CANAL 
by Lt. Col. Don Bonsper 
Since its official opening in 1914, the 
Panama Canal has remained a monu· 
mental accomplishment by man. 
Today it is often mentioned when talk· 
ing about the problems in Central 
America. Because of its strategic im-
portance to the United States and be-
cause it is a possible place of duty for 
all military services, I thought that 
Classmate readers might be interested 
in hearing more about the canal. In this 
article I will briefly look at the history 
and physical features of the canal. 
Next month I will take a look at the 
Panama Canal Treaties and their im-
pact on the canal of today. 
Charles V of Spain ordered the first 
survey of a proposed canal route 
through the Isthmus of Panama in 
1524. But actual work on a canal was 
to wait over 300 years until the French 
started construction of a sea level 
canal in 1880. The French labored for 
20 years but finally gave up because 
of disease and financial problems. 
The need for a canal between the 
two great oceans continued to exist, 
and in reality gave the country of 
Panama its reason for being. Part of 
Colombia until 1903, Panama pro-
claimed her independence with Amer-
ican encouragement and support, and 
then permitted the United States to 
construct a canal. 
In 1904, the United States purch-
ased the rights and properties of the 
French Canal Company for $40 million 
and started construction. The incredi-
ble project, which had to overcome tre-
mendous engineering and sanitation 
problems, was completed 10 years 
later at a cost of about $387 million. 
The canal is 50 miles long from deep 
water in the Atlantic to deep water in 
the Pacific. It runs northwest to south-
east, with an airline distance of 43 
miles between the two entrances. The 
best way to appreciate the canal is to 
imagine you are making a transit 
aboard an ocean-going vessel. 
We can enter the canal waters from 
the Atlantic, passing the town of Colon 
and the port area of Cristobal. After 
24 
about 6 V2 miles of sea level sailing we 
arrive at Gatun Locks. Here, we are 
raised 85 feet above sea level by a 
series of three lock chambers. Each 
chamber is 1000 feet long and 110 feet 
wide, giving it a capability to handle 
the size of over 90% of the world's 
ships. As we sail out of the third 
chamber, we are now on Gatun Lake. 
The lake is formed by an earthen dam 
across the Chagres River which was 
for many years the largest earthen dam 
in the world. The dam is nearly '12 mile 
wide at the base sloping to a width of 
100 feet at the crest which is 105 feet 
above sea level. Gatun Lake was the 
largest artificial body of water in the 
world until Lake Mead was created by 
the Hoover Dam. 
We remain on Gatun Lake for 23'/2 
miles. The scenery is spectacular with 
jungles on the shoreline and beautiful 
little islands sprinkled along the way. 
The fishing is fantastic as the lake has 
been stocked with Peacock Bass to 
help control the water plants. At the 
end of the lake we arrive at the Gaillard 
Cut, one of the major obstacles during 
the canal's construction. 
Originally called Culebra Cut (snake 
cut) , it was renamed for Colonel David 
Gaillard, the Army engineer who was 
in charge of this section of Canal work. 
The cut is 8 miles long and passes 
through rock and shale for most of its 
length. It was here that the most seri-
ous excavations took place, as well as 
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construction and after the canal 
opened. We enter the Cut where the 
Chagres River flows into the canal 
channel at Gamboa. Further upstream 
on the Chagres is another dam, Mad-
den Dam. This dam creates Madden 
Lake which acts as reserve water for 
Gatun Lake during the dry season and 
times of reduced rainfall. Madden Dam 
and Lake are extremely important be-
cause the canal operates only by grav-
ity when it fills the lock chambers. This 
means that a tremendous quantity of 
fresh water is required to allow a ship 
to transit the canal. Actually, approxi-
mately 52 million gallons are required 
for each ship's transit. Madden Lake 
ensures that the level of Gatun Lake 
is maintained high enough to allow 
deep draught vessels to transit the 
canal. 
As we go through the narrow Gail-
lard Cut, we get the impression that 
the canal is truly a man-made ditch. It 
is here that we pass the Continental 
Divide and the highest point along the 
channel - Gold Hill at an elevation of 
662 feet above sea level. The channel 
has been widened to 500 feet to allow 
for two-way traffic, and lights have 
been placed along the banks of the 
canal to permit 24-hour operation. At 
the south end of the Cut we arrive at 
Pedro Miguel Locks. 
At Pedro Miguel we are lowered 31 
feet in one step to Miraflores Lake, a 
small artificial body one mile wide. The 
lake provides an area for ships who 
are waiting to use the locks. After we 
cross Miraflores Lake we arrive at 
Miraflores Locks. We now are lowered 
the remaining 54 feet in two steps so 
that we are back at sea level, this time 
on the Pacific side. I might add that 
sea level is sea level. All that remains 
is to now sail past the port off Balboa 
and the city of Panama City, under the 
Bridge of the Americas and out into the 
Pacific. Our journey would average 
about 9 hours. In addition to our ship, 
there would probably be another 30-40 
vessels who would make the transit in 
a 24-hour period. 
This completes our short trip and 
brief look at the Panama Canal. Next 
month I will look at the Canal Treaties 
of 1977 and see what effect they have 
had on the canal and what they mean 
for the future. 0 
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$$$$$$$$$$$$$$$$$$$$$$$$$ 
Minding Your Own Business 
$$$$$$$$$$$$$$$$$$$$$$$$$ 
by Shirley Klocek 
As the April 15th deadline for filing 
income tax returns approaches, I 
thought you would appreciate the com-
ments of Learned Hand, a famous 
judge and legal scholar: 
26 
"The words of such an act as the 
Income Tax ... merely dance 
before my eyes in a meaningless 
procession : cross-reference to 
cross-reference, exception upon 
exception - crouched in abstract 
terms that offer no handle to 
seize hold of - leave in my mind 
only a confused sense of some 
vitally important, but successfully 
concealed, purport, wh ich it is my 
duty to extract, but which is within 
my power, if at all, only after the 
most inordinate expenditure of 
time. I know that these monsters 
are the result of fabulous industry 
and ingenuity, plugging up this 
hole and casting out that net, 
against all possible evasion; yet 
at times I cannot help recalling a 
saying of William James about 
certain passages of Hegel: that 
they were no doubt, written with 
a passion of rationality ; but that 
one cannot help wondering 
whether to the reader they have 
any significance save that the 
words are strung together with 
syntactical correctness. " 
L. Hand, Thomas Walter 
Swan, 57 Yale L.J . 1967, 1969, 
(1947). D 
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NPS Computer Club, cant. lram p. 9 
utilities available within the public/user-
supported domain which are unavaila-
ble anywhere else, even for profit. 
Another service to our members is 
the concept of the group buy. In this 
scenario, any member who discovers 
a great discount on a piece of computer 
hardware/software which he/she is in-
terested in, may decide to sponsor a 
group purchase of that item for the 
computer club as a whole. Past group 
buys have included ANCHOR MARK 
XII 1200 baud modems (at about a 
$100.00 discount below the cheapest 
advertised prices at the time), com-
puter covers, bulk disk purchases for 
members (typically $1.10 per disk with 
jackets and hub rings in multiples of 
25 disks), floppy storage boxes, 64K 
RAM chips for $3.50-$4.00 per chip, 
Bjorland Software packages at a 33% 
discount, LOGITECH MODULA-2 for 
$165.00 as opposed to $495.00 retail , 
and the list goes on ... 
We have several magazine sub-
scriptions which are available to mem-
bers for reading in the Math Lab on the 
third deck of Ingersoll Hall. We sub-
scribe to COMPUTER PRICE ALERT 
to keep members advised of the abso-
lutely least expensive places to pur-
chase selected items of computer gear 
in the country. This is published bi-
weekly to stay current. 
We make available to all members, 
the very latest modem programs to 
communicate with the IBM-3033 at the 
school. Most recently, we distributed 
the program entitled AZPC2 which al-
lowed any IBMPC or compatible to use 
the 3033 in the full screen editing mode 
which was installed on a trial basis at 
the school. Had we not already had 
one of the IBM public domain disks 
within our library, it might have been 
much longer before our membership 
was able to take advantage of telecom-
puting in the full screen mode. One of 
our members was aware of the exis-
tence of the program and another had 
it, but did not know what it would do, 
so when they got together, the entire 
membership benefitted. 
All of these benefits can be yours for 
the minimal annual dues of $15.00. 
The significance of the user-user inter-
face cannot be over emphasized! This 
club is only the "paste" for the small, 
one-on-one meetings which form the 
backbone of any organization, which 
are even more vital with as many differ-
ent types of personal computers as 
there are in existence today. It is that 
one time that you experience a prob-
lem with your system whether it be 
printer related , modem related, or 
something else ... and you have 
exhausted all of the obvious pos-
sibilities which could cause it ... you 
go to the club meeting even though 
you have that exam the following morn-
ing ... dismal, you mention your prob-
lem to someone standing nearby, or 
raise it during the meeting itself, and 
someone else on the other side of the 
room responds with ... "1 had that 
same problem last month, and fixed it 
like . . . ." It is at a time like that when 
you are thankful for the company of 
friends. You are productive and right 
with the world much faster than you 
would have been otherwise. 
We meet the first Thursday night of 
each month unless it falls during a reg-
ular NPS school break, in which case 
it is the first Thursday night after that 
break is over. The business meeting 
starts at 7:00 p.m. (1900). It is held in 
either Spanagel 101 or Ingersoll 122. 
Come and join us and bring a friend . 0 
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liOH "PRESIDENTS CLUB" 
''SALES OVER A MILI.ION" 
-----------------------------Nanle ___________________ _ 
Address ___ ---''----_____________ _ 
City _____________ State ___ _ 
Phone ____________ Zip ____ _ 
Rank __________________ _ 
Expected date of move _____________ _ 
Ask Me About Relocation Allowance 
• ______ -- - - -- - -- -- ___________ ,J 
6218 OLD KEENE Mill COURT 
SPRINGFIELD, VA. 22152 Call Me Collect 
OFFICE (703) S69-S300 
HOME (703) 32'-8177 
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My First Time Out to Watch the Whales 
by Pam Bonsper 
My first time out to watch the whales, 
I didn't mind the ocean swells .. . 
Squinting, scanning 'oer the sea, 
What a sight I had to be. 
Three new hats upon my head, 
"Shield the sun" the book had said. 
Upon the hats, a periscope 
From which attached a whalascope. 
"A whalascope!" you may exclaim, 
And quickly I'll agree. 
But when upon a watching trip, 
You simply have to see! 
So even tho' the cost was great, 
(Just check out new inventions) 
I really felt it satisfied 
My rather fine intentions. 
Now hanging from the biggest hat, 
Was my own private speaker-
Two ballons and surfing wax 
Combined to make a squeaker. 
In the squeaker was a tape. 
(To you it may sound silly ,) 
But to a whale, what better sounds 
Than Waylon, Kris, and Willie? 
My thought was just to speak to them. 
(Now far off little dots.) 
Lure them close and with a sniff, 
I'd take some close-up shots. 
For since my hands were gripping tight, 
And wrapped around the rails ... 
28 
I had contrived a way to shoot 
Those often heard-of whales . 
From my neck, there hung the beast, 
Scopes and lenses posed. 
From the shutter led a string 
Which wrapped around my nose. 
"My nose," you shout, "Ridiculous!" 
A nose can 't push or squeeze," 
But think of this my doubting friend .. . 
I only had to sneeze! 
And thus I waited for the spray 
That signalled whales were near, 
Ready with my whalascope 
And other fancy gear. 
I waited for six hours more 
Until the day turned night. 
Sad and gloomy tho' I was, 
The others seemed all right. 
I couldn 't understand those folks. 
Why laughter and not curses? 
Rolls of used-up film were stuffed 
In pockets, bags and purses. 
How could I have missed the whales 
With gadgets, gags, and fixtures? 
And these mere simple novices 
Have taken all the pictures? 
Then at once I saw the light. 
I knew what it must be ... 
On this my first whale-watching trip, 
Their shots had been of me! D 
Kid's 
Krafts 
by Jane E. Neboshynky 
Valentine's Day Projects 
For Everyone 
Vegetable Valentines 
Carve a raised heart from a potato, 
turnip, or carrot. Dip a brush in poster 
paint and cover the heart design. Press 
vegetable down firmly on tissue paper, 
uncoated shelf paper, etc. Younger 
children will find it easier to use an ink-
pad, rather than poster paints, to cover 
the design (and themselves, the walls, 
brothers or sisters within reach, etc.) 
Cupids'd Cut-Ups 
Yes, there is more than one way to 
use that heart-shaped cookie cutter! 
Of course, Valentine's Day is the best 
time for heart-shaped cookies, but 
what about heart-shaped toast for 
breakfast? Or heart-y lunch 
sandwiches and cheese slices? Try 
using the cookie cutter for Finger Jello: 
Dissolve 2 envelopes of unflavored 
gelatin in 1 C. cold water. Set aside. 
Boil 1 C. water and add 1 6-oz. pack-
age of red Jello. Bring to boil and re-
move from heat. Add gelatin mixture. 
Stir and add '/2 C. cold water. Pour into 
lightly greased pan and let set in the 
refrigerator until solid (about 2 hours). 
Cut into heart-shapes and store in an 
airtight container in the refrigerator. 
• 
Locally Grown 
These are recipes from past Class-




SWISS CHEESE FONDUE 
1 lb. Swiss cheese, shredded or finely 
cut 
3 T flour 
1 clove garlic 
2 C dry white wine 
1 T lemon juice 
3 T kirsch or brandy 
Nutmeg, pepper or paprika to taste 
2 loves Italian or French bread, cut into 
cubes, crust on each side 
surface, add lemon juice, then add cheese 
by handfuls, stirring constantly with 
wooden spoon until cheese is melted. Add 
kirsch and spices, stirring until blended. 
Serve bubbling hot in table-top appliance 
or chafing dish. Spear bread cubes through 
crust, and swirl in fondue. Keep foundue 
at simmering point. Serves 4. 
September 1965 
FRIED ARTICHOKES 
These delightful fried tidbils make a 
wonderful hors d'oeuvre and can be 
prepared ahead of time and kept warm 
in a chafing dish. 
4 T butter 
4 T flour 




'10 C heavy cream 
1 I salt 
Dash ground white pepper 
% Cmilk 
1 C heavy cream 
'h C grated Parmesan cheese 
1 t powdered mustard 
1 T water 
6 T butter 
'14 C salad oit 
2'10 pounds cooked peeled shrimp 
V. C warmed brandy 
Dredge cheese lightly with flour. Rub 
cooking pot with garlic; pour in wine; set 
over low heat. When air bubbles rise to 
Allow about three small artichokes per 
person. Trim well ; cut in halves or quarters; 
remove chokes. Dip in beaten egg, then in 
flour. Fry in heated oil or shortening for 20 
minutes, or until brown and tender. Season 
with salt and pepper. Serve with spicy dip 
or lemon wedges. 
1f2 pound mushrooms, sliced and 
sauteed in butter 
% C Parmesan cheese 
Cont. on next page 
RELOCATING 
Call Toll Free 
1-800-334-0854 
X 83 1 
Multi-million Dollar Producers 
Charlotte, Ron and Mary Kay - A retired military family providing personal and 
professional guidance in relocating to the Wash , D.C. - Maryland - Virginia areas . 
Call or write for your FREE relocati on package . 
Long & Foster Realtors - P.O. Box 549 - Bowie, MD 20715 
(800) 334-0854 Ext. 831 or (30 1) 721-2626 Collect 
I] Nationwide Relocation Service 
Ilf Al I 'VI 
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Locally Grown, COni. COQUILLE ST. JACQUES 
2 tbs. Iresh scallops 
(Shrimp Sara, cont.) 
2 C dry sherry or white wine 
1 bay leal 
1 lb. Iresh mushrooms 
1 medium onion 
3/ 4 C butter 
3 T Iiour 
2 T lemon juice 
1 t salt 
1 t paprika 
'!at pepper 
Dash cayenne 
Grated Swiss cheese 
Melt 4 tablesppons butter, add flour and 
stir for one minute over medium heat. Re-
move from heat, add 1 '12 cups milk. Stir. 
Return to heat, add '12 cup cream 1 t. salt 
and white pepper. Cook until thickened. 
Add remaining milk, cream and 1/ 3 cup 
cheese. Stir and cook slowly until thick-
ened. Soak mustard in water for five min-
utes. Add to hot sauce along with three 
tablespoons butter. Keep warm over hot 
water. Put the remaining butter in a ski llet. 
Add oil. Heat. Add shrimp and cook for four 
minutes. Add brandy and ignite. Heat '12 
minute. Combine shrimp, sauce and mush-
rooms in an oven-proof serving dish. 
Sprinkle with ';' cup cheese. Brown under 
broiler. Serves 6. 
Simmer scallops 10 minutes, or until ten-
der, in wine with bay leaf. (Save the broth.) 
In different pan, saute mushrooms and 
onion in butter. Add flour, stir in wine, broth, 
and lemon juice, add rest of the ingredients 
except cheese. Cook until thickened. Place 
in buttered scallop shells or individual bak-
ing casseroles. Sprinkle grated cheese on 
top. 
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MONTEREY'S RELAXING MOTEL 










TWO BLOCKS FROM POSTGRADUA TE SCHOOL 




Refinishing & Repairing 
• Antique ' & • Modern • 
Furn iture 
Military Claims 




TOUCH-UP & SPOT REPAIRS 
Free Pick-up & Deliverey 375-4894 
LONG & FOSTER 
IS THE LARGEST PRIVATE BROK ERAGE 
IN THE U.S.A. 
Mae "Pigeon" Batz 
REAL TOR® Associate 
lB 
IHAlIQR -
LONG & FOSTER , REAL TORS ® 
White Flint/Rockville 
11620 Rockville Pike 
Rockville. Maryland 20852 
Call Collec t 
Orrice: (30 I ) 468-0606 
(30 I ) 340-672 1 
Brown under broiler or bake in oven 20 
minutes at 325 degrees. Serves 6 to 8. 
August 1968 
ABALONE IN CASSEROLE 
2 Ibs. abalone, sliced 
2 eggs, well beaten 
1 C bread crumbs, very line 
'h C olive oil 
1 C dry white wine 
1 onion diced line 
1 tomato chopped 
% C fresh mushrooms, sliced 
1 t prepared mustard 
Juice 01 1 lemon 
1 clove garlic, minced 
Seasoned pepper 
Dash sal t 
Dip slices of abalone meat in beaten egg 
and then in bread crumbs. Heat olive oil 
and fry abalone steaks quickly, about one-
half minute on each side until a golden 
brown. Place abalone steak in casserole. 
Add dry white wine to skillet in which 
abalone was fried; when hot, add onion, 
chopped tomato, sliced mushrooms, mus-
tard, lemon juice, garlic, salt and pepper. 
Cook 5 minutes, stirring constantly. Pour 
this sauce over abalone slices in casserole. 
Place the casserole in preheated oven at 




A DESSERT BETTER THAN 
MOTHER USED TO MAKE 
For about 12 servings - using a 3 qt. 
deep dish. Decorate with whipped cream, 
marischino cherries and candied mint 
leaves. Serve with a large serving spoon 
by just dipping into the dessert. 
Trille: 
Two packages I rozen whole strawber-
ries or two quarts. Wash and chop fresh 
strawberries, season with sugar. Reserve 
12 to 14 of the most perfect strawberries 
for decoration . One Jello vanilla pudding 
using half of individual jelly rolls (three 
to a package) sliced in thin slices. One 
Jello vanilla pudding using Hall and Hall 
instead of regUlar whole milk. Prepare ac-
cording to directions. Cover with wax paper 
to prevent forming a skin as it cools. 
'12 C strawberry jam 
'12 C brandy or rum 
'12 C fruit juice 
'I. C fruit wine (optional) 
1 pint whipped cream 
Line bottom and sides of dish with jelly 
roll. Sprinkle with sauce made of brandy, 
jam, fruit juice and wine. Use about half, 
save the rest for top layer of jelly rolls. 
Spread on strawberries - pour vanilla 
custard on top. Spread on most of whipped 
cream, keeping only a small amount for 
decoration. Top with jelly roll dices, sprinkle 
wi th remaining juice. Decorate with straw-
berries, whipped cream, candied fruit. 
June 1964 
STRAWBERRY 'N CREAM 
SQUARES 
2 pkgs. strawberry gelatin 
2 C boiling water 
2 10-oz. pkgs. frozen strawberries 
1 13'12 oz. can (1'12 C) crushed pineap-
ples 
2 large, fully ripe bananas, finely diced 
1 C dairy sour cream 
Dissolve gelatin in boiling water. Add ber-
ries, stirring occasionally until thawed. Add 
pineapple and banana. Pour half the mix-
ture into an 8 x 8 x 2 inch pan. Chill until 
firm. Spoon sour cream over chilled gelatin, 
spreading in an even layer; pour remaining 
gelatin over. Chill firm. Cut in 9 squares. 0 
- - .-
OUTERWEAR SPECtALISTS 
HOURS MONDAY - SATURDAY 10-5 SUNDAY 12-5 
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THE HOLIDAYS OF FEBRUARY 
by Jaime Novosad 
February is a month full of holidays 
and important days to remember, but 
first a little history on the month before 
going into some of the holidays. When 
the first calendar was written , accord-
ing to legends, there were only 10 
months. Later, two more months were 
added with February being the last 
month of the year. When Julius Caesar 
moved the beginning of the year from 
March to January, February became 
the second month. The month of Feb-
ruary usually has 28 days, except dur-
ing leap years when it has one addi 
tional day. It used to have 30 days until 
Julius Caesar took one off and added 
it to the month named after him, July. 
The Emperor Augustus followed his 
example and took another day off and 
added it to the month named after him, 
August. There are three days of signifi-
cance and two birthdays that are re-
membered and celebrated by most 
people in the United States, in Feb-
ruary. 
The first is Groundhog Day, which 
is the second day of February. Accord-
ing to the old stories, the groundhog 
or woodchuck comes out of his burrow 
on the second to look for his shadow. 
If the sun is shining and he sees is 
shadow, he goes back to sleep for a 
while, hence signifying six more weeks 
of winter. If he doesn't see his shadow, 
he begins his springtime activities and 
winter is over. 
Valentine's Day is probably the best 
known of all the holidays in February. 
It is celebrated on the 15th of February 
as a festival of romance. It falls on the 
feast day of two different Christian mar-
tyrs named Valentine , but the customs 
connected with the day have nothing 
to do with the lives of the saints. 
MAMA MIA .. . 
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We're talking GREAT ice cream!! 
MONTEREY ICE CREAM COMPANY 
featuring BUD'S OF SAN FRANCISCO 
Home of Waffle Cones and The Mini-Ball Express 
484 Lighthouse, New Monterey 373-4004 (Park in Rear) 
Sun. - Thurs. 11 a.m. - 10 p.m. Fri . - Sat. 11 a.m. - 11 p.m. 
You 've tried the rest 
now try the Best 
MAMA MIA 
THAT'S A Sandwich 
MAMA MIA'S DELI 
SANDWICH SHOP 
1193 10th St. , Monterey (1 block from Naval Postg raduate School) 
375-9161 
Mon. - Sat. 7-3 Fresh Doughnuts Daily 
The history of this holiday started 
with the Romans and their feast of 
Lupercalia as a lover's festival for 
young people. The festival honored 
Juno, the Roman goddess of women 
and marriage, and Pan, the god of na-
ture. Young men and women would 
choose their partners by drawing 
names from a box. The partners would 
then exchange gifts as a sign of affec-
tion . They usually continued to enjoy 
one another's company long after the 
festival with many of these courtships 
ending in marriage. 
After Christianity spread, Church-
men tried to give a Christian meaning 
to a pagan festival. However, the sen· 
timental meaning of the old festival has 
remained to the present time. 
Valentine's Day is celebrated here 
in the United States with the exchang-
ing of greeting cards called valentines 
with sweethearts, friends, and family 
members. Many of the valentines con-
tain verses with tender thoughts, while 
others may include humorous pictures 
and sayings. Almost all say "Be My 
Valentine ." School children decorate 
their classrooms with red paper hearts 
and exchange cards with their class-
mates. Women and girls receive gifts, 
candy, or flowers from their favorite 
"valentines." 
Ash Wednesday is also observed in 
February, on the 16th. It is the first day 
of Lent. In Roman Catholic churches 
of the Latin Rite, ashes from the previ-
ous year's Palm Sunday are blessed. 
With the ashes the priest marks a cross 
on the foreheads of the congregation , 
saying "Remember, thou shalt return" 
(Gen. 3:19). Even from early biblical 
times the sprinkling of ashes has been 
a mark of sorrow for sin. To this mean-
ing, Ash Wednesday customs add 
another reminder, one of the need of 
preparing for holy death. The Church 
of England, the Protestant Episcopal 
Church, and some other Protestant 
churches in America observe this day. 
Some important birthdays for this 
month are George Washington's birth-
day on the 22nd of February, and Ab-
raham Lincoln's on the 12th. 0 
• 
Try out these recipes on March 17th 
for a green meal to tempt your family -
all courtesy of A rmy W ives. 
Caesar Salad 
IMPORTANT - Make one step at a 
time to taste!! 
2 heads Romaine lettuce 
2 beaten eggs - coat lettuce 
2 T olive oil - coat lettuce 
'12 lemon squeezed over lettuce 
1 small can chopped anchovies 
Red wine vinegar - coat lettuce 






Grated parmesan cheese 
1'12-2 cups croutons 
Toss and serve IMMEDIATELY. Makes 
6·8 servings. 
(Passed down from Col. Robert Cramer, 
father·in·law of Kathleen Cramer.) 
San Diego Bound? .. 
by Sue Youngren 
lime Dessert 
1 box chocolate wafers 
3 T butter (melted) 
1 (3 oz.) pkg. lime Jello 
'h C hot water 
V. C lemon juice 
'I. C sugar 
1% C evaporated milk (chilled to ice 
crystal stage) 
1 t lemon rind (grated) 
4 drops green food coloring 
Butter 10 inch springform pan. Line sides 
with cookies. Crush remaining cookies. mix 
butter with cookies. Put in bottom of pan . 
Dissolve Jello in hot water, add sugar, 
QUALITY TEDDY BEARS. HANDCRAFTED 
ONE OF A KIND FINE GIFTS 
Come by and visit. 
JUDY HUHN 
representing the 
# I OFFICE IN ALL OF SA DIEGO COUNTY 
will be at the HILTO INN February 21-24. 
Stop by for information and refreshments 
or call for an appointment. Chi ldren welcome ! 
FEB. 21st FEB. 22-23rd FEB. 24th 
3-6 p.m. 10 a.m.-6 p.m. 9 a.m.-Nooll 
Qmtul); 
tffi fii 2t 
OHMAN·RATIAN Realtors. Inc. 
8655 avajo Rd . 
San Diego. CA 921 19 
(6 19) 566·3900 
lemon juice and let stand. 
Beat milk 'til stiff. Add Jello to milk and 
continue to beat until stiff peaks form. Mix 
in lemon rind and food coloring. Pour over 
cookie crumbs. Chill 4 hours. 
(Courtesy of Carole Braun) 0 
Not only CERTIFIED PET GROOMING and 
SUPPLIES, but ... 
A UNIQUE GIFT SHOP FOR PET 
COLLECTIBLES 
flJirietU> Ph 'o/ecl 
DOG GROOMING & FRIENDS 
1384-85941 
3084A Del Monte Blvd., Manna. CA 
CALL TOLL FREE 1-800 545·2 121 for counseling and Relocation Packet JUDY HUHN. av) Wife Million Dollar Club Member 
Each office independently owned and operated 
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February Trivia 
by Vickey Brown 
The month of February is known for its holidays and dates 
of historical significance. It is also known as American heart 
and Afro-American (Black) History Month. We thought you 
might enjoy reading some of the lesser-known events . 
birthdays, and holidays which take place during the month of 








February 11 : 
February 12: 
National Freedom Day. 
In 1970 the Supreme Court of the United 
States met for the first time. 
Ground Hog Day. 
By the treaty of Guadalupe Hildalgo. MexIco 
gave the territory. which would later become 
the states of New Mexico and California , to the 
U.S. in 1848. 
The Twenty-fourth Amendment to the U S 
Constitution . banning the poll tax . was pro-
claimed in 1964. 
Birthday of Babe Ruth (1895) and Ronald 
Reagan (1911) and the thirty-first anniversary 
of the coronation of El izabeth II of England 
Birthday of Charles Dickens (1812). Frederick 
Douglass (1817), and Sinclair Lewis (1885) . 
Mary Queen of Scots was executed on thiS day 
In 1587. 
Birthday of William Henry Harrison. ninth 
President of the U.S .. in 1773. 
Brithday of Thomas Alva Ed ison (1847) . 
Birthday of Abraham lincoln. sixteenth PresI-
dent , and Charles Darwin , Engli sh naturalist , 
both in 1809. 
February 13: Chinese New Year, begins year 4681 of the 






February 21 ' 
February 22: 
February 23: 
February 24 : 
February 25: 
February 27 . 
Valentine's Day. 
Birthday of John Barrymore. American actor, 
in 1882. 
Battleship Maine blew up and sank in Havana 
Harbor. Cuba in 1898. Birthday of Susan B. 
Anthony. American women's suffrage leader. 
In 1820. Mardi Gras. the last celebration before 
Lent. is observed in New Orleans and many 
Roman Catholic countries . 
Ash Wednesday. 
Birthday o f William " Buffalo Bill" Cody , 
American frontiersman , in 1846. 
Birthday of Mary I (Bloody Mary) , the first 
reigning Queen of England , in 1516. 
In 1962 John H. Glenn, Jr. orbited the earth 
three times. 
George Washington's Birthday (Observance). 
In 1916 the Battle of Verdun (WWI) began . 
Richard M . Nixon became the first American 
President to visit China in 1962. 
Birthday o f George Washington (1732) . 
In 1967 the Twenty-fifth Amendment to the 
U.S. Constitution , on presidential succession . 
was proclaimed. Birthday of George Frederick 
Handel. German composer, in 1685. 
Birthday of Winslow Homer, American painter, 
in 1836. 
Sixteenth Amendment to the U.S. Constitution, 
setting up the federal income tax, was pro-
claimed in 191 3. 
Purim, holiday commemorating the saving of 
the Jews from the ancient Persian despot 
Haman. 
Birthday of Henry Wadsworth Longfellow 
(1807) . 0 






200 CLOCK TOWER PLACE 
S(JfTE 20 t I BLDG, 0 
CARMEl. CA 93923 
(408) 624-3740 
Your One Source 
for 
~====::/Overseas Moves 




2224 Del Monte Ave., Monterey 
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TO ALL NAVAL 
POSTGRAD 
STUDENTS 
Computollancl of Monterey 
After-School 
Snax! 
by Linda Booth 
Now that school has started, we are 
constantly being bombarded with the 
after-school phrase "I'm hungry. What 
can I have to eat?" 
It's so boring to be told every day to 
have a piece of fruit or a slice of 
cheese. Some days my children lose 
their appetite when given these 
choices. 
Well, after looking through some 
cookbooks for children , I found some 
very tasty recipes for snacks. These 
are snacks that the children can make 
themselves and, if you get into the act, 
you can have a good feeling about this 
time that you are spending with your 
kids. 
In the cookbook, Pickle in the Middle 
and Other Easy Snacks by Frances 
Zweifel, there are directions for stuffing 
celery with cream cheese mixed with 
a little olive juice and sliced olives. You 
can also spread this mixture on cracke· 
rs . 
"Yogurt Fruit Crunch Lunch" is made 
by putting banana slices on a lettuce 
leaf on a plate. Then, spoon '/2 con· 
tainer of a fruit yogurt over the bananas 
and sprinkle with crisp Chinese noo· 
dies. You can substitute pears or 
peaches for the banana and salted 
ComputerLand is proud of the Naval Post Gradu-
ate Students. That's why we are offering you this spe-
cial discount along with special fi nancing available on 
ComputerLand's Cmbank Chargecard. 
We carry: IBM, APPLE, COMPAQ, PANASONIC 
and many more popular brands to serve the varied 
needs of students. 
AND our hands-on training and professional sales 
staff can help you get started! 
COME IN TODAY AND LET US SERVE YOU! 
150 Del Monte Ave., Monterey, CA 93940 (408) 372-8631 
peanuts for the noodles. 
For "Tuna Cottage", put a can of 
chunky tuna in a bowl, mix with tiny 
pieces of sweet pickle and '12 cup cot· 
tage cheese. Spread the mixture on 
celery sticks or crackers. 
To make "Pickle in the Middle", cut 
vienna sausages into thirds, cut small 
squares of cheddar cheese, and slice 
sweet pickles into bite-sized pieces. 
Put a sausage, a pickle and a piece of 
cheese on each toothpick and serve. 
Here are a couple of recipes I found 
in Betty Crocker's Cookbook for Boys 
and Girls. 
Wash and pare one carrot and wash 
a half celery stick. Cut each into small 
pieces and put in the blender. Add 'I. 
teaspoon salt, one teaspoon paprika, 
three ice cubes, and % cup tomato 
juice. Blend on high speed for 20 sec-
onds. Serve at once. This is called "To· 
mato Mush". 
"Quick-Energy Pickups" sound deli-
cious. For about 30 pickups, crush 3 
or 4 graham crackers. Mix one cup 
powdered sugar, one cup crunchy 
peanut butter, one cup semi-sweet 
chocolate chips, '12 cup instant nonfat 
dry milk and 3 tablespoons water. 
Shape teaspoonfuls of the mixture into 
balls and roll in the graham cracker 
crumbs. Place on an ungreased cookie 
sheet and refrigerate twenty minutes 
or until firm. 
These are only a sample of the rec-
ipes in the above mentioned books. 
The books are in the public library if 
you would like to check them out for 
more tempting treats. 
Get out those measuring cups and 
spoons, remember to be patient, and 
whip up some scrumpdilliumptious 
snacks. Good luck! (Let the kids help 
clean up afterwards. They need to 
learn that part too.) 0 
Qui:[ti119-in-the.-Courtyard 
across from 
The Hand' Mrufen 
Thousands of yards of fobrk, fturufmls of pal1<mS 
On safe in February. 
San Carros 6tw. 5th & 6tFt 
Cannef-by-the-Sffi (408) 625-3704 
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WHAT IS AN ORIGINAL PRINT? 
The utmost confusion seems to be 
caused by the use of the term "original" 
when applied to a print which has been 
produced by one of the various 
methods to be described below. 
We should acknowledge at once that 
the prints under discussion are not 
"unique", that is, not one of a kind. 
There are, indeed, a varying quantity 
pulled from the plates, woodblocks or 
stones on which they are drawn. Each 
impression, however, is an original 
work of art, or multiple-original to adopt 
a more precise term. It is original be-
cause the artist's intent from the very 
outset is to create an etching, woodcut 
or lithograph, and when he plans the 
making of his print, he has foreknow-
ledge of what is to be transferred from 
block, plate or stone to paper. If he is 
an experienced craftsman, he will ex-
pect in advance the surprises, pleasant 
and unpleasant, which not infrequently 
await him. He will know that the choice 
of paper, the method of inking the 
plate, the pressure exerted on the 
press, the very temperature of the day, 
will combine to please or confound 
him. The fastidious artist will make 
many changes and corrections, either 
himself or with the aid of his printer, 
until he arrives at that point where he 
is moved to mark on the proof "bon a 
tirer" or "ready to print". All the mate-
rials used are simply tools to achieve 
this end in the same sense that canvas, 
brushes and color contribute to the ul-
timate making of a painting. The result 
is a direct, autographic statement of 
the artist's intent. It results in an "orig-
inal" work of art. 
The most distinguished examples of 
printmaking are produced when the 
artist has not been satisfied to merely 
duplicate a sketch or wash-drawing. 
Those prints which simply repeat or 
imitate are rarely the outstanding 
examples which are treasured by col-
lectors. The artist chooses the graphic 









When you move back to your home country, 
chances are you' ll need appliances that work on 
220 volt, 50 cycle current. And If you want to get 
the best quality, the best selection, and the best 
price, then you should but them right here In the 
U.S. at Aria Export Company. 
We have 8veything you'll need Including refrigerators. washers, dryers, TV's, 
VCR'. , stereos, microw8vves, and a full line of small appliances direct from 
leading manufacturers like: G.E., Amana, Maytag, Sony, Akai, Sansul, Sharp, 
Aiwa, Hoover, Philips, Hitachi, and more. 
Also available: 110/220 volt multi system TV's, VCR's, and stereos that can 
be used In the U.S. and overseas. This is ideal for those of you who will be here 
for a short time and need something that you can use here and be able to take 
home with you when you' re ready to leave. 
We Carry a Full Line of Transformers 
Crating and Shipping Services Worldwide 
ARIS EXPORT CO., INC. 
1501 Vermont Street (At Army) 
SAN FRANCiSCO, CAliFORNiA 94107 
(415)550·8605 
220 volt. 50 cycle appliances 
at the best price on town. 
permit him to achieve specific, calcu-
lated results. One need only consider 
the lithographs in color of Bonnard, 
Vuillard , and Lautrec, or the aquatints 
and lithographs of Picasso, to find ef-
fects rendered unobtainable by the 
usual techniques of painting or draw-
ing. Were this not true, it is hardly likely 
that the making of prints should have 
held such allure for great artists these 
many centuries. 
It should be obvious that these "orig-
inals" are not to be confused with 
photo-mechanical reproductions. The 
decision to make a facsimile of an 
existing painting, sketch or watercolor 
generally comes when the work has 
been completed. Then the photo-
grapher and the printer combine their 
talents to produce a satisfactory replica 
of the original. Often the author of the 
work is dead, or if alive, has litlle to 
say in the atler. The quality of the pig-
ment, the texture of the surface on 
which the artist worked, must be simu-
lated. Good reproductions fill a real 
need for decoration, for illustration and 
instruction in art history. But they are 
nollo be confused with "original prints". 
The Eleventh 




will be held on Saturday, March g, t 985 
at 7:30 p.m. 
in the Barbara McNitt Ballroom 
Art work provided by 
COLLIER ART CORPORATION 
Come and preview the art between 
6:00 and 7:30 p.m. It is important to 
view the art prior to the show itself. A 
piece of art has been donated for a 
door prize. 
Admission is free, and there is no 
obligation to buy! A no-host bar will be 
provided. 
COME AND VISIT WITH YOUR 
FRIENDS AND ENJOY THE ART! 
If you have any questions, please con-
tact Kay Aaby at 373-5744 or SMC 
t 562 or Sherri Hess at 649-5674 or 
SMC 2307. 0 
• 
The Staff of Classmate 




RED CARPET REAL ESTATE 
ReD CARPET " 
The First Nationwide Real Estate Company 
Proudly Presents 
The First National Military Relocation Network 
TRANSFERRING ANYWHERE?? 
EVERYTHING YOU NEED TO KNOW 
AS EASY AS 1-2-3 
CALL 
Annapolis/ Baltimore, MD 
1-800-654-7653 , Ext. 1526 
Bremerton/ Bangor/ Seattle, WA 
1-800-654-7653, Ext. 130 
Camp Lejeune/Jacksonville, NC 
1-800-334-8436 
Charleston , SC 
1-800-845-5232 
Glenview NAS/ Great Lakes, IL 
1-800-654-7653, Ext. 170 
Honolu lu, HA 
1-800-654-7653, Ext. 120 
Mare Island/ Fai rfie ld, CA 
1-800-654-7653, Ext. 40 
Memphis, TN 
1-800-654-7653, Ext . 175 
Norfo lklVa. Beach/ Portsmouth , VA 
1-800-446-821 1 
San Diego, CA 
1-800-621-0852, Ext. 149 
Washington, D.C '/Northern VA 
1-800-654-7653, Ext. 1418 
ALL OTHER AREAS AND BASES 
CALL 1-800-654-7653, Ext.11 0 
ASK ABOUT RED CARPET'S 
EXCLUSIVE FINANCIAL EXPRESS 
AND RELOCATION EXPRESS 
EACH REO CARPET OFFICE IS INDEPENDENTLY OWN EO AND OPERATED. EACH MEMBER OF THE MILITARY 
RELOCATION NETWORK OF OFFICES PARTICIPATES AS AN INDEPENDENT OFFI CE. 
• 
